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Serving Dinners 
Dorothy Ann Klein describes the preparations 
involved in a sjJecial Memorial Union dinner 
W HEN an organized group decides to have a 
special dinner at the Memorial Union, the foods 
department immediately swings into a smoothly or-
ganized plan of work. All of this is done so efficient! y 
that few people real ize the labor and planning which 
takes place before such a meal is served. 
Jn scheduling the dinner care must be taken that 
there are no conflicts with other reservations. Arrange-
ments must be made so that there is no band playing 
in the room next to one in which a speaker is on the 
program. Large dinners must be scheduled at least 
one-half hour apart so that they can be served easily. 
\!\Then a date has been decided upon, the food de-
partment secretary makes out a reservation ticket. On 
this ticket is the information needed by the department 
in planning the dinner. Such items as table arrange-
ments, number of people, price of the meal, time of the 
service, color of the glassware, the person in charge of 
the tickets and decorations and many other important 
details are included. 
Two weeks before the dinner Miss Mable Anderson, 
food manager at the Memorial Union, sends sample 
menus in the price range re-
quested by the dinner commit-
tee or a representative comes to 
the office and plans it with her. 
When the final menu and pro-
gram details have been decided 
upon, copies of this information 
are sent to the various depart-
ments. The number of people 
expected and the exact amounts 
of the portions of all the food 
to be served are listed . 
One of these copies is sent to 
the storeroom from which the 
food is ordered. By experience 
the people in the food depart-
ment are able to estimate quite 
accurately the quantity of food 
needed. 
On the main kitchen bulletin 
board, which is the hub of party 
in formation, are placed the last 
Cm·efu.l planning makes Union dinners 
smooth and efficient in the semice. 
Above, Ru.th Lee, a party assistan t, 
mTanges table flowen for a dinner 
in Cr·eat Hall. Decorat ions are always 
a major consideration in the fJlam 
for· all ·meals in the M em.orial Union 
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minute changes in the size of the group. Ruth Bush 
Lee, party assistant to the food manager, is in charge 
of contacting waitresses and "bus boys," who carry 
dishes and trays. The duties of these people are placed 
on the bulletin board. For large parties type-written 
directions are given to each waitress and bus boy. 
The night before the dinner the silver and china are 
counted carefully and taken to the service kitchen, 
where dinner plates and the cups are kept in the 
warming ovens until time to be used. 
The room used for dinner service is set up as early 
as possible. Often, as a result of a conflicting event in 
Great Hall, where the banquet is to be held, the tables 
are set in an adjoining room and carried in at the last 
minute. The tables are placed according to mimeo-
graphed diagrams which have been given to the men 
who arrange them. The distances and spacings are 
carefully measured. 
Shortly before dinner the downstairs kitchen is a 
place of great activity. On clays when coffee forums 
precede the dinner people who have stopped the dish 
washing during the forum in order to keep absolute 
quiet, arc hurrying to complete their work. 
In this kitchen large racks of pies stand near the 
pastry section while pans of biscuits ready to be baked 
are on similar racks. There are huge tilting kettles in 
which vegetables are creamed and held until time to 
be sent upstairs. The uniformity of the potatoes being 
browned is explained by the clay models by which the 
potatoes are matched in order to conform to the de-
sired size. 
The kitchen on the ground floor is used for the pre-
jane Cooper, assistant par·ty service superoisor, glances over 
a tea wagon, below, designed by Miss Anderson for handy storage 
of supJJlics, while Ellen Garrett, above, makes the salads 
paration of the food. It is merely assembled in the 
service kitchen upstairs, and kept either hot on steam 
tables or cold in the large refrigerators. 
In the service kitchen glasses are being iced and 
filled with water. Boys come jauntily up the stairs 
with trays of glasses three layers high. All salads are 
prepared in this kitchen . 
Cocktails and salads are always made up ahead of 
time and are kept in the refrigerators until they are 
placed on the table. Relishes are arranged in serving 
plates for passing. Cream is poured into pitchers ready 
to go on the tables and butter plates are fixed to use 
for repassing. Ice cream can be scooped and kept in 
freezing units until it is needed, thus being solid enough 
to be handled quickly and easily. 
'!\Then the food comes up from the main kitchen 
either by the back stairs or the sub-veyor, a supervisor 
approves the flavor and consistency. One person puts 
each item on the plates, and at a large dinner three or 
four different groups may be filling plates at one time. 
If the meat is a roast it is sliced in the service kitchen 
by a machine similar to those used in butcher shops. 
The service is a continuous process at a large dinner, 
for when all tables have been served, the waitresses 
begin preparations for the next course. A dinner can 
be served to seven hundred people as quickly as to 
forty by the addition of an appropriate number of 
extra workers. A working force is in operation through-
out the day cleaning up after one meal and preparing 
for the next. Everything is planned so that as much 
of the work as possible is done early to save time and 
confusion at the last minute. 
Dinners, luncheons and teas served in one day are 
only the extra jobs, for the meals served in the dormi-
tory dining room, boarding club, Oak Room and the 
cafeteria still comprise the main part of the food de-
partment's daily routine. 
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